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possible. The juice is refined as previously mentioned and is used in
canning of the pineapple after mixing with cane-sugar sirup. The press
cake is dried in rotary drum driers, and the dried product sold as "pine-
apple bran" for feeding to livestock. Citric acid is recovered from the
juice, as previously described.
FRUITS FOR SALAD
The packing of mixed fruits for use in salad and dessert has become a
very important part of the fruit-canning industry of California. The
author first encountered this product in the early 19207s, at which time
the J. C. Ainsley Packing Company of Campbell, Calif., was canning
mixed fruits in a sirup containing sufficient gelatin to form a jelly on
cooling. Subsequently the gelatin was omitted and the fruits were
canned in plain sirup of medium density. At present practically all
fruit canners pack this item, although it was not packed in war time, in
order to conserve tin plate and sugar for more important uses. It was
formerly labeled "Fruit Salad/7 but the Federal Food and Drug Admin-
istration ruled that it is not a salad but rather a mixture of fruits that may
be used in preparing salad; hence the present designation "Fruits for
Salad."
In the early years of the industry, apricots, peaches, and pears were
canned in season in No. 10 cans. Later the cans were opened, these
fruits were mixed with canned pineapple and Maraschino cherries, and
the mixture was recanned. About 1932 the Schuckl Canning Company
found that fresh peaches and pears could be used successfully for the
purpose, and now it is universal practice to can the fruits for salad during
the peach and pear season in August and September.
Bartlett pears and clingstone peaches are prepared as for canning, by
halving and peeling or coring. The peaches are given a preliminary
steaming to soften them sufficiently that they will be of proper texture
when processed with the other fruits in the canned fruits for salad. Most
of the halves of pears and peaches are cut in half lengthwise; some for
small cans may be cut in thirds. Canned sliced pineapple is placed on
an upright metal rod and forced down by a single operation through
fixed blades that cut each slice into eight segments. Number 10 cans of
apricots also are opened, these having been canned firm ripe in season,
usually in a Choice-grade sirup, and given a light processing, sufficient
to prevent spoiling but not sufficient to soften them unduly. Maraschino
cherries, dyed with erythrosin dye as described in Chap. XVIII, are
prepared in bulk during the season for canning fruits for salad, or are pur-
chased in bulk from local preservers.
The sirup from the canned pineapple and apricots is recovered, mixed